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WARNING: 37 C.F.F I. $ 1.41(a)(1) points out 

"(a) A ptitant is applied for in the name or names of the actual inventor or inventors. 

"(1) Trie inventorship of a nonprovisional application is that inventorship set forth in the oath or 
declarat or! as prescribed by § 1.63, except as provided for in § 1.53(d)(4) and § 1.63(d). If an 
oath or declaration as prescribed by § 1.63 is not filed during the pendency of a nonprovisional 
application, the inventorship is that inventorship set form in the application papers filed pursuant 
to § 1.53(b), unless a petition under this paragraph accompanied by the fee set forth in § 1.170 
is filed supplying or changing the name or names of the inventor or inventors." 
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CERTIFICATION UNDER 37 C.F.R. | 1.10* 

(Express Mail label number is mandatory.) 
(Express Mall certification is optional.) 

I hereby certify that this New Application Transmittal and the documents referred to as attached therein are being 

deposited with the Unifcsd States Postal Service on this date .Inns 15. gOOO , in an envelope 

as "Express Mail Post Office to Addressee,' mailing Label Number EL627420285US ad- 
dressed to the: Assistant Commissioner for Patents, Washington, D.C. 20231. 

Shauna Murphy 




WARNING: Certificato of mailing (first class) or facsimile t> 

used to obtain a date of mailing or transmission h 
•WARNING: Each pa,oerorfee filed by 'Express Mail" mutt have the number of the "Express Mail" mailing label 

placed thereon prior to mailing. 37 C.F.R. § 1.10(b). 

"Since the filing of correspondence under §1.10 without the Express Mail mailing label thereon 
is an oversight that can be avoided by tire exercise of reasonable care, requests for waiver of this 
requirement will not be granted on petition. " Notice of Oct. 24, 1996, 60 Fed. Reg. 56,439, at 56,442. 
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1. Type of Application 

This new application is for a(n) 

(check one applicable item below) 
60 Original (nonprovisional) 

□ Design 
□ Plant 

WARNING: Do not uue this transmittal for a completion in the U.S. of an International Application under 35 
U.S.C. § 371(cX4), unless the International Application is being filed as a divisional, continuation 
or continuation-in-part application. 

WARNING: Do not use this transmittal for the filing of a provisional application. 

NOTE: If one of the following 3 items apply, then complete and attach ADDED PAGES FOR NEW APPLICATION 
TRANSMITTAL WHERE BENEFIT OF A PRIOR U.S. APPLICATION CLAIMED and a NOTIFICATION 
IN PARENT APPLICATION OF THE FILING OF THIS CONTINUATION APPLICATION. 

□ Divisional. 

□ Continuation. 

□ Continuation-in-part (C-l-P). 

2. Benefit of Prior U.S. Application(s) (35 U.S.C. §§ 119(e), 120, or 121) 

NOTE; A nonprovisional application may claim an invention disclosed in one or more prior filed copending 
nonprovisional applications or copending international applications designating the United States of 
America. In order for a nonprovisional application to claim the benefit of a prior filed copending 
nonprovisional application or copending international application designating the United States of 
America, each prior application must name as an inventor at least one inventor named in the later filed 
nonprovisional application and disclose the named inventor's invention claimed in at least one claim 
of the later filed nonprovisional application in the manner provided by the first paragraph of 35 U.S.C. 
§ 112. Each prior application must also be: 

(i) An international application entitled to a filing date in accordance with PCT Article 1 1 and 
designating the- United States of America; or 

(li) Complete as set forth in § 1.51(b); or 

(lii) Entitled to a filing date as set form in § 1.53(b) or § 1.53(d) and include the basic filing fee set 
forth in § 1.16, or 

(iv) Entitled to a filing date as set forth in § 1.5303) and have paid therein the processing and retention 
fee set forth in § 1.21(0 within the time period set forth in § 1.53(f). 

37 C.F.R. § 1.78(a)(1). 

NOTE: If the new application being transmitted is a divisional, continuation or a continuation-in-part of a parent 
case, or where the parent case is an International Application which designated the U.S., or benefit 
of a prior provisional application is claimed, then check the following item and complete and attach 
ADDED PAGES FOR NEW APPLICATION TRANSMITTAL WHERE BENEFIT OF PRIOR U.S. APPLICA- 
TION^) CLAIMED. 

WARNING: If an application claims the benefit of the filing date of an earlier filed application under 35 U.S. C. 

§§ 120, 121 or 365(c), the 20-year term of that application will be based upon the filing date of 
the earliest U.S. application that the application makes reference to under 35 U.S.C. §§ 120, 121 
or 365(c). (35 U.S.C. § 154(a)(2) does not take into account, for the determination of the patent 
term, any application on which priority is claimed under 35 U.S.C. §§ 119, 365(a) or 36503).) For 
a c-i-p application, applicant should review whether any claim in the patent that will issue is 
supported by an earlier application and, if not, the applicant should consider canceling the reference 
to the eariier filed application. The term of a patent is not based on a claim-by-claim approach. 
See Notice of April 14, 1995, 60 Fed. Reg. 20,195, at 20,205. 
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WARNING: When tholast day of pendency of a provisional application falls on a Saturday, Sunday, or Federal 
holiday within the District of Columbia, any nonprovisional application claiming benefit of the 
provisional application must be filed prior to the Saturday, Sunday, or Federal holiday within the 
District of Columbia. See 37 C.F.R. § 1.78(a)(3). 

□ The new application being transmitted claims the benefit of prior U.S. applica- 
tions). Enclosed are ADDED PAGES FOR NEW APPLICATION TRANSMITTAL 
WHERE BENEFIT OF PRIOR U.S. APPLICATIONS) CLAIMED. 

3. Papers Enclosed 

A. Required for filing date under 37 C.F.R. § 1.53(b) (Regular) or 37 C.F.R. § 1.153 
(Design) Application 

25 Pages of specification 

fi Pages of claims 

4 Sheets of drawing 
WARNING: DO NOT submit original drawings. A high quality copy of the drawings should be supplied when 
filing a patent application. The drawings that are submitted to the Office must be on strong, white, 
smooth, and non-shiny paper and meet the standards according to § 1.84. If corrections to the 
drawings are necessary, they should be made to the original drawing and a high-quality copy of 
the corrected original drawing then submitted to the Office. Only one copy is required or desired. 
For comments on proposed then-new 37 C.F.R. § 1.84. see Notice of March 9, 1988 (1990 O.G. 
57-62). 

NOTE: "Identifying Indicia, if provided, should include the application number or the title of the Invention, 
inventor's name, docket number (if any), and the name and telephone number of a person to call if 
the Office is unable to match the drawings to the proper application. This Information should be placed 
on the back of each sheet of drawing a minimum distance of 1.5 cm. (5/8 Inch) down from the top 
of the page . . ."37 C.F.R. § 1.84(c)). 

(complete the following, if applicable) 

□ The enclosed drawlng(s) are photograph(s), and there Is also attached a 
"PETITION TO ACCEPT PHOTOGRAPH(S) AS DRAWING(S)." 37 C.F.R. 
§ 1.84(b). 

□ formal 

□ informal 

B. Other Papers Enclosed 

Pages of declaration and power of attorney 

l Pages of abstract 
Other 

4. Additional papers enclosed 

□ Amendment to claims 

□ Cancel in this applications claims before 

calculating the filing fee. (At least one original independent claim must be 
retained for filing purposes.) 

□ Add the claims shown on the attached amendment. (Claims added have 
been numbered consecutively following the highest numbered original 
claims.) 

□ Prelimireuy Amendment 

□ Information Disclosure Statement (37 C.F.R. § 1.98) 

□ Form PTO-1449 (PTO/SB/08A and 08B) 

□ Citations 
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□ Declaration of Biological Deposit 

□ Submission of "Sequence Listing," computer readable copy and/or amendment 
pertaining thereto for biotechnology invention containing nucleotide and/or 
amino acid sequence. 

□ Authorization of Attomey(s) to Accept and Follow Instructions from Representa- 
tive 

□ Special Comments 

□ Other 

5. Declaration or oath {including power of attorney) 

NOTE: A newly executed declaration is not required in a continuation or divisional application provided that 
the prior nonpfovisional application contained a declaration as required, the application being filed is 
by all or fewer than all the inventors named in the prior application, there is no new matter in the 
application being filed, and a copy of the executed declaration filed in the prior application (showing 
the signature or an indication thereon that it was signed) is submitted. The copy must be accompanied 
by a statement requesting deletion of the names ofperson(s) who are not inventors of the application 
being filed. If the declaration in the prior application was filed under § 1.47, then a copy of that 
declaration must be filed accompanied by a copy of the decision granting §1.47 status or, if a nonsigning 
person under <> 7.47 has subsequently joined in a prior application, then a copy of the subsequently 
executed declaration must be filed. See 37 C.F.R. §§ 1.63(dX1H3). 

NOTE: A declaration fled to complete an application must be executed, identify the specification to which it 
is directed, identify each inventor by full name including family name and at least one given name, without 
abbreviation together with any other given name or initial, and the residence, post office address and 
country or citizenship of each inventor, and state whether the inventor is a sole or joint inventor. 37 
C.F.R. § 1.63(a)(1H4). 

□ Enclosed 
Executed by 

(check all applicable boxes) 

□ inven tor(s). 

□ legal representative of inventors). 
37 C.F.R. §§ 1.42 or 1.43. 

□ joint inventor or person showing a proprietary 
interest on behalf of inventor who refused to sign 
or cannot be reached. 

□ This is the petition required by 37 C.F.R. § 1 .47 and the statement 
required by 37 C.F.R. § 1.47 is also attached. See item 13 below 
for fee. 

0 Not Enclosed. 

NOTE: Where the filing is a completion in the U.S. of an International Application or where the completion of 
the U.S. application contains subject matter in addition to the International Application, the application 
may be treated as a continuation or continuation-in-part, as the case may be, utilizing ADDED PAGE 
FOR NEW APPLICATION TRANSMITTAL WHERE BENEFIT OF PRIOR U.S. APPLICATION CLAIMED. 

03 Application is made by a person authorized under 37 C.F.R. § 1.41(c) on 
behalf of all the above named inventors). 

(The declaration or oath, along with the surcharge required by 37 C.F.R. § 1.16(e) 
can be filed subsequently). 

□ Showing that the filing is authorized. 

(not required unless called into question. 37 C.F.R. § 1.41(d)) 
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6. Inventorship Statement 

WARNING: If the named inventors are each not the inventors of all the claims an explanation, including the 
ownership of the various claims at the time the last claimed invention was made, should be 
submitted. 

The inventorshipi for all the claims in this application are: 

□ The same. 

or 

□ Not the same. An explanation, including the ownership of the various claims at 
the time the last claimed invention was made, 

□ is submitted. 

□ will be submitted. 

7. Language 

NOTE: An application including a signed oath or declaration may be filed in a language other than English. 
An English translation of the non-English language application and the processing fee of $130.00 
required by 37 C.F.R. § 1.17(k) is required to be filed with the application, or within such time as may 
be set by the Office. 37 C.F.R. § 1.52(d). 
Qjj English 

□ Non-English 

□ The attached translation includes a statement that the translation is accu- 
rate. 37 C.F.R. § 1.52(d). 

8. Assignment 

E An assignment of the invention to PPTVNE S.A. 



□ is attached. A separate □ "COVER SHEET FOR ASSIGNMENT (DOCU- 
MENT) ACCOMPANYING NEW PATENT APPLICATION" or □ FORM PTO 
1595 is also attached. 

[2 will follow. 

NOTE: "If an assignment is submitted with anew application, send two separate letters-one tor the application 

and one for the assignment." Notice of May 4, 1990 (1114 O.G. 77-78). 
WARNING: A newly executed "CERTIFICATE UNDER 37 C.F.R. § 3. 73(b)" must be filed when a continuation- 
in-part application is filed by an assignee. Notice of April 30, 1993, 1150 O.G. 62-64. 
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9. Certified Copy 

Certified copy(ies) of application^) 



Country 


Appln. No. 


Filed 


France 


9907625 


16 June 1999 


Country 


Appln. No. 


Filed 



Country Appln. No. Filed 

from which priority is claimed 
□ is (are) attached. 
B will follow. 

NOTE: The foreign application forming the basis for the claim for priority must be referred to In the oath or 

declaration. 37 C.F.R. § 1.55(a) and 1.63. 
NOTE: This item is for any foreign priority for which the application being filed directly relates. If any parent 

U.S. application or International Application from which this application claims benefit under 35 U.S.C. 

§ 120 Is itself entitled to priority from a prior foreign application, then complete item 18 on the ADDED 

PAGES FOR NEW APPLICATION TRANSMITTAL WHERE BENEFIT OF PRIOR U.S. APPLICATION® 

CLAIMED. 

10. Fee Calculation (37 C.F.R. § 1.16) 
A. QQ Regular application 



CLAIMS AS FILED 


Number filed 




Number Extra 


Rate 


Basic Fee 
37 C.F.R. § 1.16(a) 

$ 690.00 


Total 

Claims (37 C.F.R. 
§ 1.16(c)) 


34 " 


20 = 14 x 


$ 18.00 


?5?.on 


Independent 
Claims (37 C.F.R. 
§ 1.16(b)) 


2 ~ 


3 = Q X 


$ 78.00 


0 


Multiple dependent claim(s), 
if any (37 C.F.R. § 1.16(d)) 


+ 


$260.00 





□ Amendment cancelling extra claims is enclosed. 

□ Amendment deleting multiple-dependencies is enclosed. 

□ Fee for extra claims is not being paid at this time. 

NOTE: If the fees for extra claims are not paid on filing they must be paid or the claims cancelled by amendment, 
prior to the expiration of the time period set for response by the Patent and Trademark Office in any 
notice of fee ileficlency. 37 C.F.R. § 1.16(d). 

Filing Fee Calculation $ 94? .00 

B. □ Design application 

($310.00—37 C.F.R. § 1.16(f)) 

Filing Fee Calculation $ 

C. □ Plant application 

($480.00—37 C.F.R. § 1.16(g)) 

Filing fee calculation $ 
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11. Small Entity Statements) 

□ Statement(s) that this is a filing by a small entity under 37 C.F.R. § 1 .9 and 1 .27 
is (are) attached. 

"Status as a small entity must be specifically established in each application or patent in which 
the statins is available and desired. Status as a small entity in one application or patent does not 
affect any other application or patent, including applications or patents which are directly or 
indirectly dependent upon the application or patent in which the status has been established. The 
refiling of an application under § 1.53 as a continuation, division, or continuation-in-part (including 
a continusd prosecution application under § 1.53(d)), or the filing of a reissue application requires 
a new determination as to continued entitlement to small entity status for the continuing or reissue 
application. A nonprovisional application claiming benefit under 35 U.S.C. § 119(e), 120, 121, or 
365(c) of a prior application, or a reissue application may rely on a statement filed in the prior 
application or in the patent if the nonprovisional application or the reissue application includes a 
reference to the statement in the prior application or in the patent or includes a copy of the 
statement in the prior application or in the patent and status as a small entity Is still proper and 
desired. The payment of the small entity basic statutory filing fee will be treated as such a reference 
for purposes of this section." 37 C.F.R. § 1.28(a)(2). 

"Small entity status must not be established when the person or persons signing the. . .statement 
can unequivocally make the required self-certification." M.P.E.P., § 509.03, 6th ed., rev. 2, July 
1996 (emphasis added). 

(complete the following, if applicable) 

□ Status as. a small entity was claimed in prior application 

/' , filed on , from which benefit 

is being claimed for this application under. 
35 U.S.C. § □ 119(e), 

□ 120, 

□ 121, 

□ 365(c), 

and which status as a small entity is still proper and desired. 
□ A copy of the statement in the prior application is included. 
Filing Fee Calculation (50% of A, B or C above) 
$ 

NOTE: Any excess of ine full fee paid will be refunded if small entitiy status is established and a refund request 
are filed within 2 months of the date of timely payment of a full fee. The two-month period is not 
extendable untier § 1.136. 37 C.F.R. § 1.28(a). 

12. Request for International-Type Search (37 C.F.R. § 1.104(d)) 

(complete, if applicable) 

□ Please prepare an international-type search report for this application at the time 
when national examination on the merits takes place. 



WARNING: 



WARNING: 
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13. Fee Payment Eleing Made at This Time 

□ Not Enclosed 

□ No filing fee is to be paid at this time. 

(This and the surcharge required by 37 C.F.R. § 1.16(e) can be paid 
subsequently.) 
H Enclosed 

a Filing fee $ 942 -°° 

□ Recording assignment 
($40.00; 37 C.F.R. § 1.21(h)) 

(See attached "COVER SHEET FOR 
ASSIGNMENT ACCOMPANYING NEW 

APPLICATION".) $ 

□ Petition fee for filing by other than all the 
inventors or person on behalf of the inventor 
where inventor refused to sign or cannot be 
reached 

($130.00; 37 C.F.R. §§ 1.47 and 1.17(D) $ 

□ For processing an application with a 
specification in 

a non-English language 

($130.00; 37 C.F.R. §§ 1.52(d) and 1.1 7(k)) $ 

□ Processing and retention fee 

($130.00; 37 C.F.R. §§ 1.53(d) and 1.21(0) $ 

□ Fee for international-type search report 

($40.00; 37 C.F.R. § 1.21(e)) $ 

NOTE: 37 C.F.R. § 1.210) establishes a fee for processing and retaining any application that is abandoned for 
failing to compete the application pursuant to 37 C.F.R. § 1.53(f) and this, as well as the changes to 
37 C.F.R. §§ 1,53 and 1.78(aX1), indicate that in order to obtain the benefit of a prior U.S. application, 
either the basic filing fee must be paid, or the processing and retention fee of § 1.210) must be paid, 
within 1 year fmm notification under § 53(f). 

Total fees enclosed $ 94?. m 

14. Method of Payment of Fees 

Q Check in l:he amount of $ 942.00 



□ Charge Account No. in the amount of 

$ 

A duplicate of this transmittal is attached. 
TE: Fees should be itemized in such a manner that it is clear for which purpose the fees are paid. 37 C.F.R. 
§ 1.22(b). 
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15. Authorization to Charge Additional Fees 
WARNING: If no fees ive to be paid on filing, the following Hems should not be completed. 
WARNING: Accurately count claims, especially multiple dependent claims, to avoid unexpected high charges, 
if extra claim charges are authorized. 
BP The Commissioner is hereby authorized to charge the following additional fees 
by this paper and during the entire pendency of this application to Account No. 
16-1350 : 

B 37 C.F.R. § 1.16(a), (f) or (g) (filing fees) 
© 37 C.F.R. § 1.16(b), (c) and (d) (presentation of extra claims) 
NOTE: Because additional fees for excess or multiple dependent claims not paid on filing or on later presentation 
must only be paid or these claims cancelled by amendment prior to the expiration of the time period 
set for response by the PTO in any notice of fee deficiency (37 C.F.R. § 1.16(d)), it might be best not 
to authorize the PTO to charge additional claim fees, except possibly when dealing with amendments 
after final action. 

0 37 C.F : .R. § 1 .1 6(e) (surcharge for filing the basic filing fee and/or declaration 

on a date later than the filing date of the application) 
0 37 C.F.R. § 1.17(a)(1H5) (extension fees pursuant to § 1.136(a)). 

□ 37 C.F.R. § 1.17 (application processing fees) 

NOTE: ". . A written mquest may be submitted in an application that is an authorization to treat any concurrent 
or future reply, requiring a petition for an extension of time under this paragraph for its timely submission, 
as incorporating a petition for extension of time for the appropriate length of time. An authorization to 
charge all requimd fees, fees under § 1.17, or all required extension of time fees will be treated as a 
constructive petition for an extension of time in any concurrent or future reply requiring a petition for 
an extension of time under this paragraph for its timely submission. Submission of the fee set forth in 
§ 1.17(a) will alio be treated as a constructive petition for an extension of time In any concurrent reply 
requiring a petition for an extension of time under this paragraph for its timely submission. " 37 C.F.R. 
§ 1.136(a)(3). 

□ 37 C.F.R. § 1.18 (issue fee at or before mailing of Notice of Allowance, 
pursuant to 37 C.F.R. § 1.311(b)) 

NOTE: Where an authoization to charge the issue fee to a deposit account has been filed before the mailing 
of a Notice of Allowance, the issue fee will be automatically charged to the deposit account at the time 
of mailing the notice of allowance. 37 C.F.R. § 1.311(b). 

NOTE: 37 C.F.R. § 1.2il(b) requires "Notification of any change in status resulting in loss of entitlement to small 
entity status must be filed in the application . . . prior to paying, or at the time of paying, . . . the issue 
fee. . . " From the wording of 37 C.F.R. § 1.28(b), (a) notification of change of status must be made 
even if the fee is paid as "other than a small entity" and (b) no notification is required if the change 
is to another small entity. 
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16. Instructions as to Overpayment 

NOTE: \ . . Amounts of twenty-five dollar* or less wilt not be returned unless specifically requested within 
a reasonable time, nor win the payer be notified of such amounts; amounts over twenty-five dollars may 
be returned by check or, If requested, by credit to a deposit account" 37 C.F.R. § 1.26(a). 

B Credit Account No. 16-1350 

□ Refund 



£END ALL CORRESPONDENCE TO: 



Reg. No. 24,622 

Tel. NO. ( 203 } 259-1800 

Customer No. 2512 




SIGNATURE OF PRACTITIONER ' 
Clarence A. Green 



(type or print name of attorney) 
PERHAN & GREEN, LLP 



P.O. Address 

425 Post Road, Fairfield, Connecticut 06430 
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□ Incorporation by reference of added pages 

(check the following item if the application in this transmittal claims the benefit of 
prior U.S. application^) (including an international application entering the U.S. 
stage as a continuation, divisional or C-l-P application) and complete and attach 
the ADDED PAGES FOR NEW APPLICATION TRANSMITTAL WHERE BENEFIT OF 
PRIOR U.S. ,*PPLICATION(S) CLAIMED) 

□ Plus Added Pages for New Application Transmittal Where Benefit of Prior U.S. 
Application(s) Claimed 

Number of pages added 

□ Plus Added Pages for Papers Referred to in Item 4 Above 

Number of pages added 

□ Plus added pages deleting names of inventor(s) named in prior application(s) 
who is/are no longer inventor(s) of the subject matter claimed in this application. 

Number of pages added 

□ Plus "Assignment Cover Letter Accompanying New Application" 

Number of pages added 

□Q Statement Where No Further Pages Added 

(if no further pages form a part of this Transmittal, then end this Transmittal with 
this page and check the following item) 
B This transmittal ends with this page. 
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i 

FISH BASED FOOD PRODUCT & RELATED PROCESS 

Background of the Invention 

5 The invention concerns a fish-based multitextured food product, a multitextured food 
preparation, a process for obtaining these products and a manufacturing installation for 
application of the process. 

Products based on surimi and obtained after forming and cooking, such as imitation lobster 
10 tails, shrimps and crab claws, already exist. 

These imitation products which resemble marine products in terms of size and shape are 
generally fairly large and weigh over 20 g. The manufacturing processes they undergo give 
them an authentic shape but not a great deal of texture. 

15 

These products have a homogeneous texture as a result of combining surimi flakes that is 
rather crunchy or grainy. 

Moreover, various processes also exist by means of which these products are obtained, such 
20 as scarified and relied bars, flakes produced by slicing said bars, seafood meats obtained by 
stacking successive layers. 

These products are obtained by scarification of a strip of gelled surimi then processing this 
strip. The products may have a pseudo-fibrous macrostructure, as a result of shredding the 
25 strips to be made 10 resemble crab meat as much as possible. 

This pseudo-fibrous texture cannot be regarded as being truly fibrous in the same way as 
natural fish or crustacean muscle. 

30 These processes are not well adapted the production of forms other than conventional 
forms (bars, flakes, slices). 

There are also processes in existence for the production of imitation shrimp tails by 
moulding a mixture of fairly large fibres and a fish paste. 

35 

Document US-4 362 752 describes such a process in which fibres have a diameter of under 
0.5 mm. 



2 



Document US-A 396 634 describes such a process using fibres with diameters in the range 
of 0.5 to 5 mm, preferably between 1 and 3 mm. 

Document US-A 584 204 describes such a process using a mixture of gelled fish fibres with 
5 diameters in the range of 1 to 4 mm, preferably between 0.3 and 3 mm. 

Each of these documents uses fibres within a range of specific sizes to obtain the desired 
type of structure, to imitate or artificially recreate the meat of crustaceans or molluscs. 

10 The invention concerns the production, by mixing a fibrous material and a paste material, of 
products with varying textures, called multitextured, which resemble the texture of natural 
fish and crustacean muscle without totally substituting for the texture and shape of the 
original products 

15 Further, the invention is aimed at obtaining, from a given formula, a wide range of textures 
in multitextured products, both in terms of the size of incorporated fibres and wide range of 
paste material textures. 

The invention is also aimed at obtaining specific and original forms of the finished product, 
20 in the order of 3 1o 150 g, especially small forms weighing under 20 grams. 

To this end, a first aspect of the invention concerns a fish based food product comprising of 
two materials, a paste material and a fibrous material, the paste material being aerated by 
texturization, incorporating individual fibres or bundles of fibres with a diameter in the 
25 range of 1 um to 1 mm, the product presenting a heterogeneous texture and a firm and 
elastic overall consistency similar to that of fish or crustacean muscle tissue. 

According to one embodiment, the fibrous material, obtained by extrusion cooking forms a 
network of macroscopic fibres whose diameters are in the order of 0. 1 mm to 1 mm, 
30 ramified into microscopic fibres with diameters in the order of 1 um to 0. 1 mm. 

According to other embodiments, the fibrous material comprises of small fibres with a 
diameter of 0. 1 mm to 1 mm, obtained by size reduction of a fish based preparation, or 
originating from natural fibres of seafood products resulting from mechanical separation of 
35 myotomes. 

The product contains over 30% of marine ingredients, in particular between 30 and 60% of 
marine ingredients, mainly fish meat, and 25 to 40% water, in two- or three-dimensional 



shapes such as thin strips, cylinders, fish pates or other shapes, to which colouring is added 
in some cases. 

The shapes are typically 1 to 12 cm in length and weigh between 3 and 300 g, typically 3 to 
5 20 g. 

According to a second aspect, the invention concerns a fish based food preparation 
incorporating a product comprising of a fibrous material as presented above and a paste 
material consisting of over 30% of fish meat, the preparation being in the form of fish 
10 steaks, fish and vegetable based cakes, filled bars, quiches, thin slices, spreads, fish rillettes, 
small ludic shapes. 

According to a third aspect, the invention concerns a process for the production of above- 
described heterogeneous texture products, a process comprising the following steps : 

15 

- manufacture of fibrous material and paste material; 

- mixing the fibrous material with the paste material; 

20 - moulding the mixture to form shapes. 

The paste material is textured, usually by addition of air, using homogenisation, 
emulsifi cation and/or expansion and/or cutting type processes, either before mixing with the 
fibrous material, at a rate of 0.5 part to 1 part air per 1 part of paste material, in order to 
25 obtain a gelling strength in the order of 50 to 
150 g/ cm 2 , or after mixing with the fibrous material by adding between 0.3 and 1 part air 
per mixture part. 

According to a first embodiment, the fibrous material consists of a ramified network of 
30 fibres obtained from minced fish meat by means of a high-temperature and high-moisture 
extrusion cooking process comprising of the following steps : 

a) introduction offish meat into a single screw extruder; 

35 b) transfer of fish meat from one end to the other of the extruder barrel, adjusting the 
screw(s) and temperature within the barrel such that raw materials successively undergo a 
mixing and heating step up to a temperature of about 130°C, followed by a melting step 
with an increase in temperature of the material to above 130°C, generally between 140°C 
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and 200°C, and an increase in pressure to between 0 and 50 bars, such that plasticization of 
the transferred material takes place; 

c) extrusion at the far end of the barrel of the material obtained after plasticization through a 
5 die adapted for texturization, shaping and cooling the material such that a product with a 
ramified fibrous structure is obtained. 

The extruded material is cooled in the die to a temperature of 100°C, possibly even between 
80°C and 30°C. This consists of an initial cooling phase in an uncooled zone in the die at 
10 the outlet of the barrel, followed by a second cooling phase in a cooled zone of the die. 

The material obtained at the die outlet is cooled in a cold shower, sliced to the desired 
length then ground, with the extruded fibres cut by shredding, mincing, lamination, 
blending, homogenisation and separation such that they can be dispersed in a fish based 
15 matrix. 

The extruded mixture contains between 15 and 50% of dry matter, notably 25 to 40%. The 
dry matter of the product consists of at least 35% of total proteins. 25 to 100% of dry 
matter in the extruded mixture consists of dry matter originating from fish and/or other 
20 marine products, essentially comprised of marine proteins in the form fibres of surimi 
extract pulp, etc and, in some cases, other marine extracts such as fish oil, fish bone 
powder, crustacean shell powder, chitosane, fish collagen. 

According to one embodiment, in addition to dry matter originating from fish, the dry 
25 matter in the extruded mixture contains functional milk proteins, such as whey proteins, 
caseins and/or caseinates, the functional milk proteins being in a dried or concentrated form. 

According to one embodiment, the extruded mixture also contains egg proteins in liquid or 
powder form, vegetable or dairy fats, concentrated or isolated vegetable proteins, vegetable 
30 flour, starches and other complex carbohydrates, food grade hydrocolloids, spices, 
flavouring and colouring. 

The extruded fibres are used in fresh form or preserved by physical treatment such as 
freezing, pasteurisation or sterilisation. 

35 

According to a second embodiment, the fibrous material consists of small fibres obtained 
from a fish based preparation according to the following steps : 
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- mixing the ingredients of the fish based preparation; 

- forming the fish based preparation; 

5 - moulding and cooking the fish based preparation to allow gelling to take place; 

- cooling; 

- size reduction o;fthe fish based preparation such as cutting or grating. 

10 The fish based preparation used in the manufacture of small fibres comprises of over 50% 
washed and refined fish meat suitable for gelling, to which cryoprotectant type stabilising 
agents are added for freezing purposes, and a moisture content below 80%, the fish based 
preparation possibly enriched with gelling or thickening agents so as to obtain a gel strength 
of 150 to 300 g/cm 2 . 

15 

According to a third embodiment, the fibrous material contains cooked or raw natural fibres 
from crab or other marine products, obtained by mechanical separation treatment, usually 
using a mixer with a rotary cylinder and comb. 

20 Prior to texturization, the paste material used in the mixture : 

- contains over 30% washed and refined fish meat suitable for gelling, to which 
cryoprotectant type stabilising agents are added for freezing purposes, and a moisture 
content below 80%; 

25 

- and in some cases enriched with gelling or thickening agents so as to obtain a gel strength 
of 100 to 250 g/cm 2 prior to texturization. 

The level of incorporation of fibrous materials in the paste material is between 5 and 60% 
30 in weight, depending on the desired final texture, usually between 10 and 60%. 

Mixing takes place at a temperature in the range of -10°C and +20°C, typically between - 
2°C and +6°C. 

35 The fibres can be 1he same colour as the paste material or a different colour. 

The fibres are incorporated according to a statistical method, in a blender or mixing tank, or 
according to a dynamic method, notably in an on-line mixer. 



6 



The fibrous material mixed with the paste material consists of two types of fibres chosen 
from the group comprised of ramified network fibres, small fibres, natural fibres. 

5 The melting characteristics of the textured paste material is regulated as a function of the 
level of fats between 0 and 50%. 

The paste obtained by mixing the fibres and paste material undergoes the following steps : 
10 - forming by extrusion or moulding into two- or three-dimensional shapes or into a strip; 

- cooking, leading to gelling and stabilisation of the product; 

- cooling. 

15 

Surface colour may or may not be added to the forms obtained, either to raw forms and/or 
after the cooking step by spraying, depositing colour on the strip or extrusion of a coloured 
paste material. 

20 According to one embodiment, the cooking step consists of a combination of a microwave 
cooking step and steam cooking step. Microwave cooking essentially provides rapid 
cooking to the ce re of the product so as to produce a sufficiently stable gel-like structure 
that is stable before cooling while steam cooking leads to the surface of the product being 
cooked without dying it out. Microwave cooking is carried out before or simultaneously to 

25 steam cooking. 

According to a fourth aspect, the invention concerns a manufacturing installation consisting 
of means for the manufacture of fibrous material, means for the manufacture of paste 
material and means for mixture shaping. 

30 

The means for manufacturing fibrous material comprise, in the case of a first embodiment, a 
screw extruder with two very similar interlocking screws which rotate in the same direction 
or in the opposite direction inside a horizontal barrel, a filling device attached at the near 
end of the barrel, fitted with at least one metering device for metered flow of the mixture at 
35 a predetermined rate, an extrusion die located at the far end of said barrel, thermal 
treatment assembly for fine-tuning the temperature within the barrel and extrusion die, said 
barrel being comprising : 
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- a first zone for supply of the product formula; 

- a second zone for mixing, moisturisation where this is required, and heating the material 
up to a core temperature of at least 130°C; 

5 

- at least a third zone for melting, increasing the temperature of the material to over 130°C, 
generally between 140 and 200°C and pressure of the material to between 0 and 50 bars, 
depending on the composition of the formula, in which protein plasticization takes place, 
especially of fish proteins. 

10 

The second mixing and heating zone consists of 2 to 5 units, the third melting zone 
comprises 1 to 3 units, with a screw length to screw diameter ratio of about 10 to 33, 
typically between 25 and 33. 

15 The extrusion die includes a first uncooled zone adjacent to the near end of the screw 
extruder, followed by at least one cooling zone, corresponding to an alignment zone of the 
melted and plasticized material in the viscous state and a change-of-phase zone from the 
viscous to solid state. 

20 The die is connected to the barrel by means of at least one, and typically two, adapters. The 
first adapter has one or two perforations through which the melted and plasticized material 
is extruded; the second adapter is located between the first adapter and the extrusion die 
and its function is to balance materiel pressure and flow rate. 

25 The extrusion die has an internal shape that is adapted to the final product, with size 
parameters designed to allow cooling of the melted and plasticized material to 100°C, 
possibly between 80 and 10°C. Its inner surface has a controlled roughness in order to exert 
shear forces on the product during the cooling process, the combination of cooling and 
shear forces leading to continuous texturization of the cooled material to form fibres. 

30 

Brief Description of the Drawings 

Other facets and advantages of the invention will become apparent in the course of the 
description which follows, with reference to the drawings in which : 

35 

- Figure 1 shows a product obtained by mixing a paste material and a fibrous material of the 
ultrafibre type obtained by extrusion cooking according to a first embodiment; 
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- Figure 2 shows ultrafibres obtained by extrusion cooking according to a first embodiment, 
after mincing the fibrous material leaving the extrusion die, with ultrafibres intended for 
mixing with the paste material; 

5 - Figure 3 presents a magnified view of the product in diagram 1, illustrating the centre of a 
bundle of ultrafibres embedded in the paste material; 

- Figure 4 is an illustration of an extrusion cooking installation for the production of 
ultrafibres; 

10 

- Figure 5a to 5i are an illustration of products obtained after mixing the fibrous material 
and the paste material and forming into shapes such as cubes, rabbits, balls, shells, long 
shells, fins, filled cylinders, Christmas shapes, stars; 

15 - Figure 6a and 6b represent fibres arranged in V-shaped bundles obtained at the outlet of 
the extruder, diagrams 6c and 6d present manually or mechanically separated fibres; 

- Figure 7 is a magnified view of a bundle of entangled ultrafibres. 

20 A description of the process and installation for the manufacture of fibres for mixing with a 
paste material is given below. 

According to a first embodiment, the fibres produced for addition to the mixture are 
manufactured by extrusion cooking in a highly moisturised medium at high temperature. 
25 These fibres have a ramified structure, which will be described in more detail below, and are 
interchangeably referred to in the text as ultrafibres or ramified network fibres obtained by 
extrusion cooking. 

The installation for the manufacture of ultrafibres consists of a screw extruder 1 with two 
30 very similar interlocking screws which rotate in the same direction or in the opposite 
direction inside a barrel 2. In other embodiments not described here, the extruder has a 
single screw which can be conical in shape. 



35 



Such an extruder consists of a motor 3 which drives the rotation of the two screws, 
interlocked by means of a reduction gear if necessary. Rotation is powered at a rate of 25 to 
100 kW for example. 
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These screws an; preferably self-cleaning and the barrel 2 can be shifted manually or 
hydraulically along its longitudinal line to facilitate access to the screws. 

The materials used to manufacture the barrel 2 and screws are obviously food grade 
5 materials. 

A filling valve 4 is located towards the near end 5 of the barrel. This valve 4 is used to 
introduce raw materials to be processed into the screw extruder 1. 

10 The barrel can als.o include openings for secondary supply along the line of the screws, for 
example for supply of water. 

An extrusion die 7 is located at the far end 6 of the barrel 2. A cutting device 8, and where 
necessary recovery device, are placed at the outlet of the extrusion die. 

15 

According to established practices, the extrusion die 7 has a smaller diameter than the bore 
diameter of the barrel such that transferred materials are compressed. 

In the case of continuous production, the installation comprises a metering device to feed 
20 raw materials into the filling valve 4 at a predetermined flow rate. 

Heating 8a and cooling devices are adjusted to regulate temperature inside the barrel 2 and 
extrusion die 7. 

25 The structure of the barrel 2 and extrusion process are described below in more detail. 

The term "mixture" is used to describe raw materials subjected to the steps in the process 
which take place after introduction of the materials, in other words the heating, mixing and 
melting steps. 

30 

The barrel 2 comprises 3 adjacent zones 9, 10, 11. 

The first, zone 9, is a filling zone into which the raw materials to be extruded are 
introduced. The filling valve 4 for the mixture opens here. 

35 

The formula of the mixture consists of proteins from fish and/or other sea products : fish, 
fish meat, surimi, squid, octopus, crab, shrimps, mussels, etc. Whenever mentioned in the 
text, fish proteins therefore refers to fish proteins, proteins from fish and/or other sea 
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products. The sensory characteristics (flavour, colour, texture, etc.) primarily result from 
the incorporation of these specific proteins from fish and/or other sea products. 

According to one embodiment, these raw materials are in the form of a raw or cooked moist 
5 paste added through the filling valve. The constituents making up the final ultrafibre formula 
can be added at this stage and mixed well. The mixture is then added to the extruder and 
dosed by means of a pump, a valvelifter or any other similar method. In an interesting 
embodiments of the invention, a "closed" supply system is applied, in other words the 
extruder barrel is hermetically sealed in the filling zone with the pump acting as a filler. 

10 

According to another embodiment, these raw materials are in the form of a solid powder 
and are added through the filling valve, along with water. The water for the mixture is 
added in the filling zone either totally or partially, or can be added in the second zone 10. 

15 Marine powders such as this are obtained after precipitation, concentration, filtration or 
ultrafiltration and/or separation on preparatory chromatography column then dried in hot air 
(funnel, spray drying, etc.), on a heated surface (drum, . . .) or by freeze-drying 

The final extruded product can be similar to fish or crustacean muscle though not 
20 exclusively so. It can be an entirely novel form, texture, flavour and colour and not resemble 
any raw material in particular. It can therefore be produced in any type of shape 

These marine protein products can be in natural or modified forms (chemical or enzymatic 
methods), raw or cooked, slightly or extremely concentrated and stored in a refrigerated, 
25 frozen or dried state. 

Most commonly, the proteins of such marine products are in a moist form, with 10 to 35% 
of dry extract, in ihe form of 5 to 10 kg frozen blocks. 

30 A common form consists of fish or crustacean and surimi pulp. 

Surimi results from washing minced fish fibres several times in soft-water followed by 
successive drying steps in order to remove soluble muscle protein constituents. Residual 
insoluble proteins are stabilised in the frozen state by addition of protective agents, usually 
35 saccharose, sorbitol and polyphosphates. In this case, fish surimi contains about 25% dry 
extract, 18% of which is proteins and 8% of which is a protective agent. 
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A fish or crustacean pulp ordinarily contains 15 to 20% of dry extract, 12-15% of which is 
proteins. 

The second zone 10 is where mixing, or moisturisation where necessary, and heating to a 
core temperature of at least 130°C take place. The mixture is transferred from one end to 
the other of the barrel 2 while being exposed to compression and shear forces, in addition to 
being heated, as v/ill be described later on. 

The third zone 1 1 is the melting zone, with the temperature of the material increased to 
over 130°C, generally between 140°C and 200°C, and the pressure increased to between 0 
and 50 bars, depending on the composition of the formula, especially moisture content. The 
third zone 1 1 is where thermo-mechanical treatment takes place and is sufficient to cause 
the majority of food constituents in this zone to melt, especially fish proteins or marine 
products which undergo a plasticization step. The plasticization step and its effects on the 
final product will be described in detail at a later point. 

One embodiment of the barrel 2 will now be described in more detail. This involves the first 
9, second 10 and ihird 1 1 zones. These zones include at least one unit. 

Each barrel unit has a specific, preregulated temperature. Depending on the prescribed 
temperature, heating is more or less continuous and gradual. The temperature of each unit 
can be regulated (during the course of the process, depending on the raw materials added 
and the products required at the outlet of the die. 

The first zone 9 is comprised of a unit 12 in which the temperature is equal the ambient 
temperature. 

According to one variation, the second zone 10 has three units 13 and the third zone 11 has 
three units 14. 

The temperature of the units 13 in the second zone 10 is 90, 100, 140°C respectively, from 
one end of the barrel 2 to the other. 

The temperature in the units 14 in the third zone 11 is 165, 175, 175°C respectively, from 
one end of the barrel 2 to the other. 
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According to a second variation, the second zone 10 has five units 13 providing gradual 
heating in five stages from one end of the barrel to the other. The third zone 1 1 has three 
units 14 as in the first variation of the embodiment. 

5 According to a thdrd variation, the second zone 10 only has two units 13 and heating is, as a 
result, less gradual than in the first and second variations. The melting zone 1 1 has only one 
unit 14. 

In the same way as the barrel being comprised of several units each corresponding to a 
10 given temperature, the barrel screws also consist of several elements. Each of these 
elements has a given structure, from one end to the other. The length of each series of 
elements may or may not coincide with the length of a unit. 

In one embodiment, the diameter D of screw elements is 55.3 mm and the length of each 
15 element is 50 or ] 00 mm. The total length L of screw elements mounted on a screw shaft is 
1000 mm, in other words an L/D ratio of 18. This ratio varies as a function of the type of 
screw used. It ranges from 14, in the case of four 200-mm units in the barrel, as in the third 
embodiment, to 33 in the case of nine 200-mm units, as in the second embodiment. This 
ratio is, for example, 25 in the case of seven 200-mm units 

20 

According to one embodiment, the barrel 2 of the extruder 1 consists of five 200-mm units, 
four of which are heated and/or cooled to achieve a precisely regulated temperature. 

The elements of the single-thread screw are called V1F (pitch in mm). The elements of the 
25 double-thread screw are called V2F (pitch in mm). The elements of mixing screws are called 
MAL (angle in degrees) while the elements of negative-thread and net screws are called 
NEG (pitch in mm, number of threads x dimension in mm). 

In a usual embodiment, the profile of the two screws is as follows : 

30 

- 200 mm filling zone : 200 mm V2F (50 mm); 

- 400 mm mixing and heating zone : 100 mm V1F (50 mm) + 50 mm MAL (60°) + 100 mm 
VTF (33 mm) + 100 mm V1F (25 mm) + 50 mm NEG (-15 mm, 3x6 mm); 

35 

- 400 mm melting zone : 300 mm V2F (33 mm) + 100 mm V2F (25 mm). 
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This is only one example of an embodiment of the invention. There are many more 
combinations of screw profiles that can be implemented using the same screw elements or 
other screw elements of a similar design. 

5 In the case of this profile, in the 400 mm mixing and gradual heating zone, the screw has 
elements of mixing screws and elements of the "VTF screw of decreasing thread size (50 then 
33 then 25 mm), leading to gradual compression of treated materials. 

A description of the die 7 is given below. 

10 

The die 7 typically consists of several die elements positioned end to end and connected by 
means of adapted mechanical attachments. It is frequently made of metal, especially food 
grade stainless steel. Dies can be made from any heat-resistant material, notably special 
plastics and resins. Die size is adapted to provide gradual cooling of the melted and 
15 plasticized material, to a temperature of 100°C, if not less, for example to a temperature of 
10°C, preferably between 80 and 30°C. 

The internal surface of the die 7 has a controlled roughness during machining of the metal in 
order to exert shear forces on the product during the cooling process. The internal shape of 
20 the die is adapted to the final product required. 

The combination of cooling and shear forces on the walls leads to continuous texturization 
of the cooled mal erial in the form of fibres as described below. 

25 The die is often designed to allow a linear flow rate of products at the outlet of the die in 
the order of 2 to 10 m/min., ideally 4-6 m/min. 

The section shape; can be round, oval, rectangular or variable (ludic shapes : star, cube, ring, 
people, animals, etc ...). 

30 

In some cases, the shear forces on the walls and the length of the die can be sufficiently high 
to slow down extrusion of the product without the need for auxiliary cooling outside the 
die. In the majority of cases, the die 7 includes a cooling system for the outer surface, for 
example by circulation of cold water in a double sleeve (water between 60°C and 0°C). It is 
35 also possible to cool the die 7 by means of brine at negative temperature (-1°C to -20°C), 
for example 30% glycollated water. 
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The combination of cooling temperature in the die 7 and shear forces on the inner walls of 
the die 7 is closely related to the shape of the die, its length, constituent materials and 
machining as well as the flow rate of the melted material to be cooled. 

5 According to a first embodiment, the die is a round die made of 316 L stainless steel with a 
325 mm 2 flow section allowing 100 kg/hour of material to be textured over a length of 8 m 
(8 zones of 1 m each). Cooling is carried out using ice water at 1°C circulating at a rate of 
500 litres/hour. The moisture content of the extruded mixture is about 72 %. 

10 According to a second embodiment, the die is a rectangular die made of 316 L stainless 
steel with a 1200 mm 2 flow section allowing 350 kg/hour of material to be textured over a 
length of 6 m (6 zones of 1 m each). Cooling is carried out using ice water at 20°C 
circulating at a -ate of 1000 litres/hour. The moisture content of the extruded mixture is 
about 62 %. 

15 

According to a third embodiment, the die is a rectangular or oval with a thickness of 12 to 
18 mm and a width of 40 to 80 mm. The melting and finishing temperature of the die 
promote non linear alignment of fish proteins or marine products that is non linear but is in 
the form of a V-shape. This arrangement of the material contributes to ultrafibres greatly 
20 resembling fish muscle rich in myotomes. 

According to a fourth embodiment, the material transferred to the die is filled with a filling 
product added through the coextrusion valve opening into the die. The filling material can 
be produced by an extrusion process. 

25 

The die 7 consists of a first uncooled zone 15, which lengthens the far end of the melting 
zone 1 1, and at least a second zone 16 cooled by the device above. The temperature of the 
product discharged from the die is 30 to 80°C depending on the desired rigidity. 

30 In a first embodiment for example, the uncooled zone 15 has a length of 2 metres. 

According to oris mode of embodiment, the installation has a first adapter between the far 
end 6 of the melting zone 1 1 and the extrusion die 7. 

35 This first adapter generally consists of one (or two) central perforation(s) through which the 
melted and plasticized material is extruded. If there are two perforations, these converge in 
a single outlet. If the extrusion die has a small diameter, the perforations are generally 
conical. The f.rst adapter often has two lateral perforations into which probes for 
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measuring melting temperature Tm and pressure P are inserted. The outlet of the first 
adapter can be round, oval, square, rectangular or with the exact internal shape of the 
extrusion die (this can be a ludic shape. . .). 

5 According to one embodiment, in addition to the first adapter, the extruder comprises a 
second adapter between the first adapter and the extrusion die. 

This second adapter can have various internal shapes depending on the internal shape of the 
first adapter and extrusion die. It can incorporate a diffusion plate consisting of several 
10 dozen small perforations which divide the flow of melted and plasticized material. 

In general, the total surface area of perforations in the diffusion plate is set up so as to 
create a restriction of 10 to 50 % with respect to the flow section in the extrusion die. 

15 According to one application, the extrusion pump is inserted between the first or second 
adapter and the die in order to allow steady flow into the die for improved stabilisation of 
flow. This is often a gear pump whose body can be reheated by electrical resistances in 
order to maintain the melted and plasticized mass at the required temperature. 

20 Furthermore, several cooling dies can be arranged in parallel at the outlet of the screw 
barrel. In this case, a specific adapter placed in front of the dies ensures homogeneous 
distribution of the melted material in each die. 

The impact of thermo-mechanical treatment in the extruder of products leaving the die will 
25 now be described. 

Due to the high temperatures applied in the melting zone, the thermo-coagulable 
constituents of the mixture undergo plasticization. The term thermo-coagulable proteins 
refers to proteins such as fish and crustacean muscle, egg white, vegetable globulins from 
30 vegetables such as; soya and wheat proteins as opposed to thinning proteins such as collagen 
or milk caseins. 

The plasticization state is obtained at temperatures in the range of 130 to 180°C, generally 
around a temperature of 145-160°C for moisture levels during extrusion in the range of 50 
35 to 85 %, generally between 60 and 80 %, and fat levels in the dry product during the 
extrusion process in the range of 0 to 40 %, generally between 2 and 20 %. 
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In principle, shear forces lead to reheating by friction. Pressure in the extruder probably 
does not affect molecular interactions, particularly between proteins, but does allow high 
temperatures (140-200°C) to be obtained without boiling or water vapour formation taking 
place. The effect of pressure combined with temperature probably facilitates air leaving the 
mixture. 

The transition of Ihermo-coagulable proteins through this plasticization stage confers on the 
mixture transferred to the barrel an original viscosity, difficult to specify because the system 
is pressurised but probably in the order of 1000 to 500 000 centipoises, which gives it a 
specific texture during the cooling process in the die. 

It is supposed that the texture of the mixture passes through a relatively liquid state 
(viscosity of 1000 to 10 000 centipoises) in the melting zone 11, a viscous state (viscosity 
of 100 000 to 500 000 centipoises) in the uncooled zone 15 of the die 7, an uncooled zone 
in which progressive alignment of the mixture into fibres probably takes place, and finally 
through a solid state in the cooled zone 16 of the die, a cooled zone in which fibres tending 
towards the solid state are finally formed. 

During the plasticization process, proteins undergo a change in structure with a new 
structure emerging under the combined effect of the cooling and shear forces applied in the 
die. 

The constituents of the mixture, especially proteins, rearrange in the form of an organised 
macroscopic and microscopic structure, consisting of superimposed layers of aligned or 
tangled fibres with multiple ramifications, and possibly even fibres arranged in the form of 
V-shapes. 

The products 17 obtained by means of the above-described process will now be outlined. 

On being discharged from the die 7, the product obtained 17 prior to any further treatment 
being carried out, for example cutting or chopping, is in the form of a roll 18, for example 
cylindrical with a diameter similar to the diameter of the die in the case of a die with a 
circular section, produced continuously if a continuous process is used. 

This roll 18 contains a set of fibres which can be separated, for example manually, into 
bundles of fibres or even into individual fibres. 



17 



Fibres typically have a diameter that depends on the raw materials used and the operating 
conditions within the barrel and extruder die. Bundles of extruded fibres can have a V- 
shaped structure, similar to that of fish meat. 

Before treatment such as grinding, fibres can be quite long, in the range of several 
centimetres, for example 4 to 5 centimetres. However, 30-cm long individual fibres have 
already been produced using this invention. 

Under high magnification, for example x 50, of the product 17 shows that the fibre structure 
visible in the product at the macroscopic level is also found at the microscopic level. This 
structure is similar to a fractal, self-repeating structure, in other words fibre ramifications 
appear to be infinite, in the same way as a hydrographic network. Ramifications continue 
towards the infinitely small: the same ramified structure is perceived at each level of 
magnification. Tliis extremely fine fibre structure is also similar to that of the striated 
skeletal muscle of mammals and fish, consisting of a cascade of filaments, microfilaments 
and fibrils. They are called "ultrafibres" because of their extremely fine structure. 

At present, the largest fibres are at least 5 to 20 cm long with a diameter of 0.5 to 2 mm, if 
not in the order of cm for dies with a diameter of 20 to 30 cm. 

Associated fibres can be very small, to just within the limits of visual perception, in other 
words 1 to 2 mm long with a diameter of 0.02 to 0. 1 mm. 

It is assumed that this fibre network continues down to the molecular level. 

The man skilled in the art is aware that human sensory perception is such that sizes in the 
order of 10 ^im are detected in the mouth. 

Depending on the; composition of the initial mixture placed in the extruder and the operating 
conditions of the extruder, particularly temperature and pressure conditions, a large range 
of aligned textures is obtained. For example, imperfect macroscopic alignment in a V-shape 
can be obtained under certain formulation and cooling conditions in the die. This V-shape 
structure is only visible at the macroscopic scale in this case, with a length ranging from 0.5 
to 20 cm. The microscopic arrangement is similar to that of the previously mentioned 
ultrafibres, that s aligned or entangled. These V- shapes are in fact the result of the 
temperature and speed profile of the finished product in the die at the moment when 
solidification of protein materials takes place. They can be divided into individual 
components either manually or using an adapted mechanical process at the outlet of the die. 
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This fibre structure leads to rheological and organoleptic properties specific to the product 
and its derivatives, difficult to characterise instrumentally. As an example, the relaxation 
coefficient of a cylindrical sample of fibres with a diameter of 32 mm and thickness of 25 
5 mm obtained by 15% compression/relaxation of the sample for 5 minutes on an Instron 
apparatus equipped with a 75 mm flat probe is between 60 and 90%, in other words similar 
to that of synthetic viscoelastic type compounds (100 % for rubber). 

Examples of the mixture compositions leading to the production of ultrafibres are given 
10 below. 

Example 1 : 

- fish meat 93%, 

15 - powdered egg white 5%, 

- corn starch 1%, 
-salt 1%, 

for 78%i moisture. 
20 Example 2 : 

- crab meat 5%, 

- fish meat 45%, 

- water 29%, 

25 - whey proteins 8%, 

- other milk proteins 3%, 

- starch 5%, 

- fats 4%, 

- salt 1%. 

30 

The firmness of the sample depends mainly on its water content, not the case for elasticity. 

Diagrams 1 and 3 illustrate the extruded product with an aligned or V-shaped fibrous 
structure. Diagram 6 shows the direction of the V-shape structure which is sometimes 
35 sought after. 

The product leaving the die is processed to give ultrafibres incorporated into the foodstuff : 
cooling, slicing, grinding, separation. 
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Before being mixed with the paste material, ultrafibres may be mixed with a food paste such 
as fish meat, pulp, oil or other fats. Ultrafibres can be packaged in sealed bags and in this 
way constitute a semi-finished industrial product. 

5 

These ultrafibres can be dried, frozen, sterilised or can undergo any other physical 
preserving treatment, further supporting their use as semi-finished industrial products. 

A second embod :ment of the invention will now be described whereby thin, cooked fibres 
10 with a diameter in excess of about 0. 1 mm by size reduction. 

The process for production of fine fibres consists of the following steps : constitution of the 
initial mixture, fomiing, cooking, cooling, cutting, grating. 

15 According to one variation, fine fibres are obtained from a fish paste consisting of : 80% 
fish meat, 7% starch, 7% water, 3% salt and 3% flavouring. This paste is moulded at a 
temperature in the range of 1 to 4°C in sealed bags which give it a particular shape, such as 
a 50 to 80 cm long tube with a diameter of 10 to 15 cm, shrink-wrap bag, punnet or plastic 
mould. 

20 

The paste is cooked in its sealed packaging at a temperature of 80 to 95°C for 1 to 1.5 
hours then stored at -20°C until used. The product is then soaked at a temperature between 
0 and -10°C before undergoing size reduction resulting in fibres with a diameter of under 1 
mm and 0.5 to 5 cm in length. 

25 

According to another variation, fine fibres are obtained from a fish paste consisting of, for 
example : 60% fish meat, 19% water, 10% vegetable fat, 1.5% salt, 1% flavouring, 7% 
starch and 1.5% gelling agent. This paste is extruded as a thick strip, 5-20 mm, then cooked 
at 80-90°C for 10 to 20 minutes. The strip is then cooled down continuously until a core 
30 temperature of -5°C is obtained. It is then cut into 5-15 cm cubes then undergoes size 
reduction leading to the production of fine fibres with a diameter of less than 1 mm and a 
length of 0.5 to 5 cm. 

A third method for the production of fibres will now be described in which the fibres mixed 
35 with the paste material are cooked or raw natural fibres such as natural flakes of fish meat, 
crab or other marine products, obtained by mechanical separation of myotomes. The fibres 
or are more or less separated and vary in length. 
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The raw material used to obtained these fibres is usually chosen from the following 
categories : 

- fish fillets or chunks or scraps of fillets or remnants 

5 

- oily or lean fish 

- white fish (hoki, pollack, coley, whiting, hake, . . . salmon, trout, tuna, mackerel) 

- fresh or frozen fish - plain or smoked. 

10 

The raw material can be mixed with salt, colouring, texture stabilisers (polyphosphates, 
starches, gelling agents...)- Fillets are generally cooked, preferably in vacuum packed 
plastic bags as cooking leads to better separation of myotomes. All types of cooking 
treatment can be applied such as high pressure cooking. In one embodiment, cooking is 
15 carried out in an E.utoclave under backpressure of 0.5 bar for 1 hour at 80°C (recommended 
temperature). 

Myotomes then undergo mechanical separation treatment, for example : 

20 - introduction of '10 kg in a horizontal cylinder, 1.2 m in length with a diameter of 70 cm to 
1 m for example, equipped with a blade and comb. The length and arrangement of teeth on 
the comb define the resulting fibre quality. 

- rotation of the cylinder at 10 to 15 rpm opposite to comb (800 to 1200 rpm) for a variable 
25 length of time depending on fish species and fibre quality sought after : between 1 and 3 

minutes. 

The process and installation for mixing fibrous material containing the above-described 
fibres with a fish based paste material according and a fish based paste material, according 
30 to a first, second and third embodiment, will now be described. The multitexture effect is 
obtained by mixing together the textured paste material and fibres. 

In this text, the terms "paste material" and "food matrix" are used interchangeably. The 
paste material obtained after mixing is actually a matrix or bound mixture separate fibres 
35 and/or masses distributed in a primarily random manner. In a finished product such as that 
illustrated in diagram 5, the overall texture is both firm in terms of its crunchiness and soft 
in terms of it malleability and tenderness. 
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The products obtained provide a richness in terms of sensory perception that is not known 
to the author at the present time. This sensation, directly linked to the heterogeneous 
texture, is conferred by a soft fraction that is easily dispersed in the mouth and which 
releases firm and elastic fibres which become more and more noticeable in the course of 
5 chewing. For example, manual tearing shows up these fibres in the products represented in 
diagram 5. 

The multitexture or heterogeneous texture is obtained mainly through what is known as a 
texturization step. Without this texturization, the fibres incorporated into the food matrix 
10 would not be as distinctly perceived in the mouth. Nevertheless, even without this 
texturization, it is possible to obtain a mixture of paste and fibrous materials. The product 
then contains a matrix, less soft than if texturization is carried out, and ultrafibres whose 
extreme fineness is less well perceived in the mouth. 

15 The food matrix is usually raw before being mixed with the fibres but can be cooked if its 
composition, in particular it fat content, allows mixing to be carried out. Texturization is 
usually carried out using techniques such as homogenisation, emulsification and/or 
expansion and/or cutting. The food matrix is usually textured in the raw state. 

20 According to one embodiment, texturization is carried out on the paste material, prior to 
being mixed with the fibres. The paste material can be obtained from a fish paste comprised 
of : between 30 and 60% fish meat, between 25 and 40% water, between 5 and 15% 
thickening agents such as starch. Gelling agents can also be added to these main ingredients, 
such as carragheen, xanthane, gelatin or guar gum . . . 

25 

The density of the paste is then reduced by adding either one part air per part fish paste or 
0.5 part air per part fish paste. The amount of air can range from 0.5 to 1 which gives rise 
to different textures (more or less aerated). Careful mixing of air and fish paste makes it 
possible to produce a new paste texture that is soft, light, elastic and tender. 

30 

The quality of the mixture depends on the parameters of air incorporation, in other words 
pressure and backpressure in the mixing head, dimensions and speed of the mixing head. In 
practice, the pressure regulator in the mixing head is positioned between 3 and 5,5 bars 
which automatically sets the pressure of the corresponding head : inlet pressure should be 5 
35 to 6 bars. Head speed is set between 25 and 50 Hz. 

According to another embodiment, texturization is applied to the food matrix and fibre 
mixture. The mixture obtained is aerated with 0.3 part to 1 part air per 1 part mixture 
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keeping in mind that the mixture itself can contain air. In spite of undergoing mechanical 
treatment, the fibres retain all their original properties. 

The paste material can be mixed with fine fibres and/or ultrafibres and/or natural fibres. The 
5 paste material and the fibrous material are partly of marine origin. 

For example, 0.85 to 0.4 part in weight of paste material described above is mixed with 
0.05 to 0.5 part in weight of fine fibres and 0.05 to 0.6 part in weight of ultrafibres. 

10 A 5% level of incorporation of fibres gives the paste material a "framework" and prevents 
the forms obtained from the fibrous material/paste material from changing and 
disintegrating. The best effect is obtained with a 60% level of incorporation of fibres. 

Texturization takes place within a temperature range of 0 to 20°C. 

15 

The fibres can be added as such or in the form of a fibre-based preparation. The fibre-based 
preparation can consist of, for example, 75% fibres and 25% fish meat or, for example, 70% 
fibres, 25% fish meat and 5% vegetable fat. 

20 The starting formula described above can also contain specific ingredients which confer 
on the paste material resistance to deformation during moulding/mould removal processes, 
as described below. For example, pregelatinised starch, vegetable fats with a high melting 
point, carragheen, alginates and various flours can be used. 

25 The process and nstallation for forming products with a heterogeneous structure will now 
be described, for example as shown in diagram 5, after mixing the fibrous material and the 
paste material. 

Product forming can take place within a temperature range of 0 to 20°C by : 

30 

- extrusion of the food matrix and fibres at a temperature between 0 and 5°C, the extrusion 
die having various shapes (nozzle, screw. . .) depending on the desired product shape; 

- coextrusion of the food matrix and fibre mixture, one the one hand, and of another food 
35 preparation (such as sauces, vegetables, fish or meat based preparation) on the other hand, 

allowing a range of shapes to be produced : cases, stars, other ludic shapes, crescent 
shapes..., coextrusion taking place at temperatures of around 0 to 5°C; 
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- moulding in flexible moulds at a temperature of 1 to 6°C; 

- mechanical moulding in a moulding device, using a packing system based on density and 
ejection of the shapes obtained by expulsion by means of either air or an air/liquid mixture 
which assists removal (water, oil. . .) through the pores of the mould. 

Colouring can be added to the product before or after stabilisation of product shapes by : 

- depositing colouring on the product by extrusion, through a die with a specific form 
depending on the colour required, of the colouring at a temperature of about -1 to 5°C; 

- depositing colouring on the product using a strip of material or a brush dipped in the 
colouring; colouring is deposited by contact of the brush or piece of material with the 
surface to be coloured; 

- projecting colouring onto the product by a process using rotary discs : a pump supplies 
discs rotating at high speed (1500 to 3000 Hz) with a large amount of colouring; the 
centrifugal force produced in this way projects the colouring onto the edges of the discs and 
disperses it in the: form of fine particles whose diameter decreases in size the higher the 
speed of rotation; 

- low pressure microspraying of the colouring by means of nozzles equipped with an air 
inlet which scatter the colouring into mircodrops. 

The colour is fixed by : 

- placing in the oven for 2 to 3 minutes at 85-90°C; 

- placing under burners at 800-900°C for less than 1 minute. For example, exposure to a 
1KW IR lamp for 15 to 20 seconds will fix the product. 

Stabilisation of the product shape can be carried out by : 

- cold gelling, fo- example by adding 1 to 5% of alginates to the initial fish paste and 
spraying the form obtained with a 1 to 3% calcium chloride solution; 

- cooking in moulds in a steam oven for 10 to 20 minutes at 80-90°C; 
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- cooking in a water bath for 2 to 5 minutes at 95°C; 

- cooking in a continuous steam oven, for example for 3 minutes at 85°C. 

5 A few examples of application of the products obtained from the paste material and fibrous 
material mixture are described below. 

Example 1 : small ludic shapes obtained after moulding and cooking a paste consisting of 
40% of an ultrafibre-based preparation (comprised of 70% of ultrafibres for example), 44% 
10 fish meat, 6% water, 5% starch, 3% vegetable fats, 1.5% salt, 0.5% flavouring. These small 
shapes can weigh less than 20 g. 

Example 2 : small ludic shapes obtained after coextrusion and cooking of a paste consisting 
of 40% of an ultrafibre-based preparation (comprised of 80% of ultrafibres for example), 
15 44% fish meat, 6% water, 5% starch, 3% vegetable fats, 1.5% salt, 0.5% flavouring, and a 
hollandaise or prcvencale type sauce as a filling. 

Example 3 : plain ultrafibre fish steaks obtained after shaping in a steak-former and cooking 
a paste consisting of 50% ultrafibres on a support (support : 75% ultrafibres, 25% fish meat 
20 for example), 40% fish meat, 1% salt, 5% water, 1% flavouring, 3% starch. 

Example 4 : fibrous fish steaks with fines herbes, mixed herbs, pepper, chilli, shallots... 
obtained by adding 0.5% of a mixture of spices and/or seasoning to the preparation. 

25 Example 5 : fish and vegetable based cakes obtained from 30% vegetables, 21% fibres, 
22.5% fish meat, 6% starch, 0.5% flavouring, 1% salt, 15% water, 2% vegetable fats, 2% 
binders, according to the following steps : 

- mixing vegetables with the fibrous and textured matrix in a blender for 5 minutes; 

30 

- shaping in a steak-mould; 

- cooking in the oven for 15 minutes at 90°C. 

35 Example 6 : filled rods obtained by coextrusion cooking : 

- a paste consisting of, for example, 46% fish meat, 37% water, 12% starch, 3% salt, 2% 
flavouring making up the filling; 
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- a paste consisting of 30% fibres, 45% fish meat, 15% water, 5% starch, 3% vegetable 
fats, 1.5% salt, 0.5% flavouring making up the case. 

5 Example 7 : quiches and pies : shortcrust pastry garnished with a mixture of fibres + paste 
material, 5% fresh cream, 2% milk, 2% flour, 1% salt. 

Example 8 : thin fibrous slices composed of a food matrix obtained from fibres (30%) and a 
fish paste (70%), comprised of 42% fish meat, 35% water, 3% vegetable fats, 1.5% salt, 
10 1.5% flavouring, 11% starch, 6% egg white. Slices are ovoid in shape, 3 mm thick with a 
diameter of 10 cm. 

Example 9 : fibrous rod filled with cheese obtained from a paste mixture consisting of 30% 
fibres, 45% fish meat, 15% water, 5% starch, 3% vegetable fats, 1.5% salt, 0.5% flavouring 
15 and melted cheese as the filling. The product is gelled by heating at 90°C for 15 minutes. 

Example 10 : fish rilletes obtained by mixing 30% of a textured food matrix, 25% support 
fibres, 15% water, 15% vegetable fats, 3% dairy fats, 3% salt, 3% starch, 2% milk proteins, 
2% thickener (consisting of guar gum and xanthane), 2% flavouring. 

20 

Example 11 : fish paste spread consisting of 50% of a mixture of fibres + textured paste 
material (in a 40-60 proportion), 20% water, 14% dairy fats, 10% starch, 2% skimmed milk 
powder, 3% salt, 1% flavouring. 

25 Example 12 : fish pate consisting of 43% vegetable fats, 50% of a mixture of fibres + 
textured paste material (in a 50-50 proportion), 2% salt, 3% thickener, 2% flavouring. 

Example 13 : fibrous fish pate consisting of 30% of a mixture of fibres + textured paste 
material (in a 30-70 proportion), 25% water, 15% egg, 15% vegetable oil, 10% potato 
30 starch, 2% guar gam, 2% salt, 1% flavouring. 
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CLAIMS 

1. Fish based food product comprising two materials, a paste material and a fibrous 
material, the paste material being aerated by texturization, incorporating individual fibres or 

5 bundles of fibres with a diameter in the range of 1 um to 1 mm, the product presenting a 
heterogeneous texture and a firm and elastic overall consistency similar to that of fish or 
crustacean muscle tissue, characterised in that the fibrous material, obtained by extrusion 
cooking, forms a network of macroscopic fibres whose diameters are in the order of 0. 1 mm 
to 1 mm, ramified into microscopic fibres with diameters in the order of 1 um to 0.1 mm. 

10 

2. Fish based food product comprising two materials, a paste material and a fibrous 
material, the paste material being aerated by texturization, incorporating individual fibres or 
bundles of fibres with a diameter in the range of 1 um to 1 mm, the product presenting a 
heterogeneous texture and a firm and elastic overall consistency similar to that of fish or 

15 crustacean muscle tissue, characterised in that the fibrous material consists of small fibres 
with a diameter of 0.1 mm to 1 mm, obtained by size reduction of a fish based preparation, 
or originating from natural fibres of marine products resulting from mechanical separation 
of myotomes. 

20 3. Product according to claim 1 characterised in that it contains over 30% of fish meat, in 
particular between 30 and 60%, and 25 to 40% water, in two- or three-dimensional shapes 
such as thin strips, cylinders, fish pates or other shapes, to which colouring is added in some 
cases. 

25 4. Product according to claim 3 characterised in that the shapes are typically 1 to 12 cm in 
length and weigh between 3 and 300 g, typically 3 to 20 g. 

5. Fish based food product incorporating a product according to claim 1, the paste material 
consisting of over 30% of fish meat, the preparation being in the form of fish steaks, fish 

30 and vegetable based cakes, filled bars, quiches, pies, thin slices, spreads, fish rillettes, fish 
pate, small ludic shapes. 

6. Process for the production of a product with a heterogeneous texture according to claim 
1 characterised in that it is comprised of the following steps : 

35 

- manufacture of fibrous material and paste material; 



mixing the fibrous material with the paste material; 
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- moulding the mixture to form shapes. 

7. Process according to claim 6 characterised in that paste material is textured, usually by 
addition of air, using homogenisation, emulsification and/or expansion and/or cutting type 
processes before mixing with the fibrous material, at a rate of 0.5 part to 1 part air per 1 
part of paste matsrial, in order to obtain a gelling strength in the order of 50 to 150 g/ cm 2 , 
or after mixing with the fibrous material by adding between 0.3 and 1 part air per mixture 
part. 

8. Process according to claim 6 characterised in that the fibrous material consists of a 
ramified network of fibres obtained from minced fish meat by means of a high-temperature 
and high-moisture extrusion cooking process comprised of the following steps : 

a. introduction offish meat into a single screw extruder; 

b. transfer of fish meat from one end to the other of the extruder barrel, adjusting screw 
configuration and temperature within the barrel such that raw materials successively 
undergo a mixing and heating step up to a temperature of about 130°C, followed by a 
melting step with an increase in temperature of the material to above 130°C, generally 
between 140°C and 200°C, and an increase in pressure to between 0 and 50 bars, such that 
plasticization of the transferred material takes place; 

c. extrusion at the far end of the barrel of the material obtained after plasticization through a 
die adapted for texturization, shaping and cooling the material such that a product with a 
ramified fibrous structure is obtained. 

9. Process accorc.ing to claim 8 characterised in that the extruded material is cooled in the 
die to a temperature of 100°C, possibly even between 80°C and 30°C, and comprises an 
initial cooling phase in an uncooled zone in the die at the outlet of the barrel, followed by a 
second cooling phase in a cooled zone of the die. 

10. Process according to claim 8 characterised in that the fibrous material obtained at the 
die outlet is cooled in a cold shower, sliced to the desired length then ground, with bundles 
of extruded fibres being cut and separated by shredding, mincing, lamination, blending, 
homogenisation and separation such that they can be dispersed in a fish based matrix. 
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11. Process according to claim 8 characterised in that the extruded mixture contains 15 to 
50% of dry matter, notably 25 to 40%, the dry matter consisting of at least 35% of total 
proteins. 

12. Process according to claim 11 characterised in that 25 to 100% of dry matter in the 
extruded mixture consists of dry matter originating from fish and/or other marine products, 
essentially comprised of marine proteins in the form of minces, fillets, pulps, surimi extracts, 
etc. and, in some cases, other marine extracts such as fish oil, fish bone powder, crustacean 
shell powder, chkosane, fish collagen. 

13. Process according to claim 12 characterised in that, in addition to dry matter originating 
from fish, the dry matter in the extruded mixture contains functional milk proteins, such as 
whey proteins, caseins and/or caseinates, the functional milk proteins being in a dried or 
concentrated form. 

14. Process according to claim 12 characterised in that the extruded mixture also contains 
egg proteins in liquid or powder form, vegetable or dairy fats, concentrated or isolated 
vegetable protein:;, vegetable flour, starches and other complex carbohydrates, food grade 
hydrocolloids, spices, flavouring and colouring. 

15. Process according to claim 8 characterised in that extruded fibres are used in fresh form 
or preserved by physical treatment such as freezing, pasteurisation or sterilisation. 

16. Process according to claim 7 characterised in that the fibrous material consists of small 
fibres obtained from a fish based preparation according to the following steps : 

- mixing the ingredients of the fish based preparation; 

- forming the fish based preparation; 

- moulding and cooking the fish based preparation to allow gelling to take place; 

- cooling; 

- size reduction of the cooked fish based preparation such as cutting or grating. 

17. Process according to claim 16 characterised in that fish based preparation used in the 
manufacture of small fibres consists of over 50% washed and refined fish meat suitable for 
gelling, to which cryoprotectant type stabilising agents are added for freezing purposes, and 



29 



a moisture content below 80%, the fish based preparation possibly enriched with gelling or 
thickening agents; so as to obtain a gel strength of 150 to 300 g/cm 2 . 

18. Process according to claim 7 characterised in that the fibrous material contains cooked 
or raw natural fibres from crab or other marine products, obtained by mechanical separation 
treatment, usually using a mixer with a rotary cylinder and comb. 

19. Process according to claim 7 characterised in that the paste material : 

- contains over 30% washed and refined fish meat suitable for gelling, to which 
cryoprotectant t}'pe stabilising agents are added for freezing purposes, and a moisture 
content below 80%; 

- and in some cases enriched with gelling or thickening agents so as to obtain a gel strength 
of 100 to 250 g/cm 2 prior to texturization. 

20. Process according to claim 7 characterised in that the level of incorporation of fibrous 
materials in the paste material is between 5 and 60% in weight, depending on the desired 
final texture, usually between 5 and 30%. 

21. Process according to claim 7 characterised in that mixing takes place at a temperature in 
the range of -10°C and +20°C. 

22. Process according to claim 7 characterised in that the fibrous material mixed with the 
paste material consists of at least one type of fibre chosen from the group comprised of 
ramified network fibres, fine fibres and natural fibres. 

23. Process according to claim 7 characterised in that the fibres can be the same colour as 
the paste material or a different colour. 

24. Process according to claim 7 characterised in that fibres are incorporated according to a 
statistical method, in a blender or mixing tank, or according to a dynamic method, notably 
in an on-line mixer 

25. Process according to claim 7 characterised in that melting of the textured paste material 
is regulated as a function of the level of fats between 0 and 50%. 
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26. Process according to claim 7 characterised in that the paste obtained by mixing the 
fibres and paste material undergoes the following steps : 

- forming by extrusion or moulding into two- or three-dimensional shapes or into a strip; 

5 

- cooking, leading to gelling and stabilisation of the product; 

- cooling. 

10 27. Process according to claim 26 characterised in that surface colour may or may not be 
added to the forms obtained, either to raw forms and/or after the cooking step by spraying, 
depositing colour on the strip or extrusion of a coloured paste material. 

28. Process according to 26 characterised in that the cooking step consists of a combination 
15 of a microwave cooking step and steam cooking step, microwave cooking essentially 

providing rapid cooking to the core of the product so as to produce a sufficiently stable gel- 
like structure thai, is stable before cooling while steam cooking leads to the surface of the 
product being cooked without drying it out, with microwave cooking being carried out 
before or simultaneously to steam cooking. 

20 

29. Manufacturing installation according to claim 6 characterised in that is comprised of 
means for the manufacture of fibrous material, means for the manufacture of paste material, 
forming, cooking, colouring and mixing means. 

25 30. Manufacturing installation according to claim 29 for application of the process where 
the means for manufacture of fibrous material consist of a screw extruder (1) with two very 
similar interlocking screws which rotate in the same direction or in the opposite direction 
inside a horizontal barrel, a filling device attached at the near end (2) of the barrel, fitted 
with at least one metering device for metered flow of the mixture at a predetermined rate, 

30 an extrusion die (7) located at the far end (6) of said barrel, thermal treatment assembly (8a) 
for fine-tuning the temperature within the barrel and extrusion die, said barrel being 
comprised of : 

- a first zone (9) for supply of the product formula; 

35 

- a second zone (10) for mixing, moisturisation where this is required, and heating the 
material up to a core temperature of at least 130°C; 
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- at least a third zone (11) for melting, increasing the temperature of the material to over 
130°C, generally between 140 and 200°C and pressure of the material to between 0 and 50 
bars, depending on the composition of the formula, in which protein plasticization takes 
place, especially of fish proteins. 

31. Installation according to claim 30 characterised in that the second mixing and heating 
zone (10) includes 2 to 5 units, the third melting zone (11) includes 1 to 3 units, with a 
screw length to screw diameter ratio of about 10 to 33, typically between 25 and 33. 

32. Installation according to claim 30 characterised in that the extrusion die includes a first 
uncooled zone (If') adjacent to the near end of the screw extruder, followed by at least one 
cooling zone (16), respectively corresponding to an alignment zone of the melted and 
plasticized material in the viscous state and a change-of-phase zone from the viscous to 
solid state. 

33. Installation according to claim 30 characterised in that the die (7) is connected to the 
barrel (2) by means of at least one, and typically two, adapters, the first adapter including 
one or two perforations through which the melted and plasticized material is extruded, the 
second adapter being located between the first adapter and the extrusion die, intended to 
balance materiel piessure and flow rate. 

34. Installation according to claim 30 characterised in that the extrusion die has an internal 
shape that is adapted to the final product, with its size parameters designed to allow cooling 
of the melted and plasticized material to 100°C, possibly between 80 and 10°C, its inner 
surface having a controlled roughness in order to exert shear forces on the product during 
the cooling process, the combination of cooling and shear forces leading to continuous 
texturization of the cooled material to form fibres. 
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ABSTRACT 



Fish based food prod uct comprised of a paste material and a fibrous material 

Fish based food oroduct consisting of two materials, a paste material and a fibrous material, 
the paste material being aerated by texturization, incorporating fibres whose diameter is 
between 1 urn and 1 mm, either isolated or in bundles, the product having a heterogeneous 
texture and a firm and elastic overall consistency similar to that offish or crustacean muscle. 
The fibrous material obtained by extrusion cooking forms a network of macroscopic fibres 
whose diameters are in the order of 0.1 mm to 1 mm, ramified into microscopic fibres with 
diameters in the order of 1 urn to 0. 1 mm. 



2/4 




3/4 




FIG. 5 
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FIG. 7 



